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call for New Product & Technologies 
Papers (11)76 

call for nominations for 2004 IFT 
Fellows (10)86 
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call for nominations for 2004 IFT 
Achievement Awards (10)85 

call for videos for IFT Annual Meeting 
(11)76 

Duxbury retires after 10 years (11)76 

election results announced, Lawson to 
be next IFT President-Elect (12)55 
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new products papers deadline reminder 
(12)56 

new staff member (12)56 
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